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ABSTRAK
3HQHOLWLDQ LQL EHUWXMXDQ XQWXN PHQJHWDKXL NDUDNWHULVWLN ¿VLNRNLPLD WHSXQJ NRUR SHGDQJ Canavalia ensiformis) 
WHUPRGL¿NDVL \DQJ GLKDVLONDQ GDUL SHPEHULDQ SHUODNXDQ DVDP ODNWDW EHUEDJDL NRQVHQWUDVL GDQ ODPD SHUHQGDPDQ
3HQHOLWLDQ LQLPHQJJXQDNDQ UDQFDQJDQ DFDN IDNWRULDO GHQJDQ GXD IDNWRU \DLWX NRQVHQWUDVL DVDP ODNWDW  
GDQODPDSHUHQGDPDQPHQLWGDQPHQLWGHQJDQNDOLXODQJDQVDPSHOGDQNDOLXODQJDQDQDOLVLV+DVLO
SHQHOLWLDQPHQ\DWDNDQEDKZDVHPDNLQEHVDUNRQVHQWUDVLDVDPODNWDWGDQVHPDNLQODPDZDNWXSHUHQGDPDQFHQGHUXQJ
PHQLQJNDWNDQNDQGXQJDQDPLORVDGD\DVHUDSDLUNHODUXWDQswelling powerGDQGHUDMDWSXWLK WHSXQJNRURSHGDQJ
WHUPRGL¿NDVLQDPXQPHQXUXQNDQNDGDUDLUGDQNDGDUSURWHLQWHSXQJNRURSHGDQJWHUPRGL¿NDVL
Kata kunci.RURSHGDQJPRGL¿NDVLDVDPODNWDWODPDSHUHQGDPDQ¿VLNRNLPLD
ABSTRACT
7KLVVWXG\ZDVDLPHGWRLQYHVWLJDWHGSK\VLFRFKHPLFDOFKDUDFWHULVWLFRIPRGL¿HGMDFNEHDQÀRXU&DQDYDOLDHQVLIRUPLV
ZLWKYDULRXVODFWLFDFLGFRQFHQWUDWLRQDQGVRDNLQJWLPH7KLVVWXG\XVHGIDFWRULDOUDQGRPGHVLJQZLWKWZRIDFWRUV
ODFWLFDFLGFRQFHQWUDWLRQDQGVRDNLQJ WLPHDQGPLQXWHVZLWK WKUHHVDPSOHUHSHWLWLRQDQG
WZRDQDO\VLV UHSHWLWLRQ7KHUHVXOWRIVWXG\VKRZHG WKDW LQFUHDVHG ODFWLFDFLGFRQFHQWUDWLRQDQGVRDNLQJ WLPHFRXOG
LQFUHDVHGDP\ORVHFRQWHQWZDWHUDEVRUSWLRQFDSDFLW\VROXELOLW\swelling power, and whiteness degree of jack bean 
ÀRXUPRGL¿HGEXWGHFHUHDVHGWKHPRLVWXUHFRQWHQWDQGSURWHLQFRQWHQWRIMDFNEHDQÀRXUPRGL¿HG
Keywords-DFNEHDQPRGL¿HGÀRXUODFWLFDFLGVRDNLQJWLPHSK\VLFRFKHPLFDO
PENDAHULUAN
.RQVXPVL WHSXQJ WHULJX \DQJ VHPDNLQ PHQLQJNDW
PHQJDNLEDWNDQ SHPHULQWDK PHQLQJNDWNDQ LPSRU WHULJX
%HUGDVDUNDQ GDWD 'LVSHULQGDJ DQJND NRQVXPVL WHULJX
PDV\DUDNDW,QGRQHVLDWDKXQPHQFDSDLMXWDWRQGDQ
SDGDWDKXQQDLNPHQFDSDLMXWDWRQ6HNDUDQJVXGDK
VDDWQ\DXQWXNPHQFDULVHEXDKDOWHUQDWLIWHSXQJEHUGDVDUNDQ
SURGXNORNDO\DQJGLPLOLNL,QGRQHVLDDOWHUQDWLISURGXNORNDO
WHUVHEXWPLVDOQ\DNRURSHGDQJ
.RUR SHGDQJ Canavalia ensiformis PHUXSDNDQ
EDKDQORNDO,QGRQHVLD\DQJEHOXPEDQ\DNSHPDQIDDWDQQ\D
3DGD WDKXQ  WHUFDWDW GDUL ODKDQ VHOXDV  +D GL
 NDEXSDWHQ GL -DZD 7HQJDK WHODK PHQJKDVLONDQ  WRQ
NRUR SHGDQJ VHWLDS SDQHQ .DEXSDWHQ%ORUD%DQMDUQHJDUD
7HPDQJJXQJ3DWL.HEXPHQ3XUEDOLQJJD%R\RODOL%DWDQJ
&LODFDS%DQ\XPDV0DJHODQJGDQ-HSDUD'DNRUQDV
.RURSHGDQJWXPEXKEDLNSDGDNHWLQJJLDQVDPSDLP
GSONRURSHGDQJWHUJRORQJPXGDKXQWXNEHUDGDSWDVLGHQJDQ
NRQGLVL OLQJNXQJDQQ\D VHKLQJJD WDQDPDQ LQL FHQGHUXQJ
WLGDN PHPHUOXNDQ EDQ\DN SHUDZDWDQ 6HODLQ PXGDK GDODP
KDO SHPEXGLGD\DDQ NDQGXQJDQ SURWHLQQ\D GLNHWDKXL
VHEHVDUGHQJDQNDGDU OHPDNDQWDUDGDQ
NDQGXQJDQNDUERKLGUDWVHEHVDU9DQ'HU0HVHQGDQ
Somaatmadja, 1993).
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'DODP SUDNWLNQ\D DGD EHEHUDSD PDV\DUDNDW \DQJ
VXGDK PHQMDGLNDQ NRUR SHGDQJ PHQMDGL WHSXQJ 1DPXQ
GDODP NRQGLVL LQL PDVLK EDQ\DN PHPLOLNL NHNXUDQJDQ
WHSXQJ NRUR SHGDQJ \DQJ GLSURGXNVL GDQ GLJXQDNDQ GDODP
SHPEXDWDQcookiesNRURPHPLOLNLNDUDNWHULVWLN\DQJNXUDQJ
PHQJHPEDQJNXUDQJPHQJLNDWDLUNHUHQ\DKDQ\DQJUHQGDK
dan cookies\DQJGLKDVLONDQGDULWHSXQJNRURSHGDQJPHPLOLNL
EDX\DQJ WLGDNGLVXNDLROHKSDQHOLV 0XO\RQR2OHK
NDUHQD LWX GLSHUOXNDQ SHQLQJNDWDQ NXDOLWDV WHSXQJ NRUR
SHGDQJ DJDU OHELK EDLN VHKLQJJD ELVD GLPDQIDDWNDQ XQWXN
EDKDQEDNXSHPEXDWDQPDNDQDQ8SD\DSHUEDLNDQNXDOLWDV
WHSXQJ NRUR SHGDQJ GDSDW GLODNXNDQ GHQJDQ PHODNXNDQ
PRGL¿NDVLVLIDWVLIDWIXQJVLRQDOQ\D
0HWRGH PRGL¿NDVL \DQJ SDOLQJ EDQ\DN GLJXQDNDQ
GDODP SHPEXDWDQ WHSXQJ DGDODK PRGL¿NDVL VHFDUD NLPLD
0RGL¿NDVL WHSXQJ VHFDUD NLPLD XPXP GLODNXNDQ GHQJDQ
DODVDQ PHPEXWXKNDQ ELD\D \DQJ UHQGDK ZDNWX \DQJ
GLSHUOXNDQVLQJNDWGDQPHWRGH\DQJGLJXQDNDQOHELKPXGDK
VHKLQJJDPHWRGHLQLGLUHNRPHQGDVLNDQXQWXNLQGXVWULSDQJDQ
<DQXZDUGDQDGNN
0RGL¿NDVL GLODNXNDQ GHQJDQ FDUD PHQJKLGUROLVD SDWL
\DQJWHUGDSDWGDODPWHSXQJGHQJDQPHQJJXQDNDQDVDPSDGD
VXKX GLEDZDK JHODWLQLVDVL VHNLWDU o& 5HDNVLQ\D DGDODK
SHPRWRQJDQ LNDWDQ ਖ JOLNRVLGLN GDUL DPLORVD GDQ ਖ
JOLNRVLGLNGDULDPLORSHNWLQVHKLQJJDXNXUDQPROHNXOPHQMDGL
OHELK UHQGDKGDQPHQLQJNDWNDQNHFHQGHUXQJDQSDVWDXQWXN
PHPEHQWXN JHO $OVXKHQGUD GDQ 5LGDZDWL  'HQJDQ
SHPEHULDQ SHUODNXDQ NRQVHQWUDVL DVDP ODNWDW GDQ ODPD
SHUHQGDPDQGLKDUDSNDQGDSDWPHQLQJNDWNDQNXDOLWDVWHSXQJ
NRURSHGDQJ WHUPRGL¿NDVL GDODPNDUDNWHULVWLN¿VLN GHUDMDW
SXWLK NLPLD NDGDU DLU NDGDU SURWHLQ NDGDU DPLORVD GDQ
¿VLNRNLPLDswelling powerGD\DVHUDSDLUGDQNHODUXWDQ
METODE PENELITIAN
Bahan
%DKDQ GDVDU SHPEXDWDQ WHSXQJ NRUR SHGDQJ
WHUPRGL¿NDVL DGDODK NRUR SHGDQJ Canavalia ensiformis) 
dari Pasar Legi Solo dan larutan asam laktat dari Toko Bahan 
Kimia Lokal Solo. Bahan kimia untuk analisis antara lain 
aquades1D2+1DVDPDVHWDW1LRGHWKDQRO
Alat
$ODW \DQJ GLJXQDNDQ GDODP SHPEXDWDQ WHSXQJ NRUR
SHGDQJ WHUPRGL¿NDVL \DLWX SLVDX SDQFL EOHQGHU cabinet 
dryer 7(:7LSH,/(1QHUDFDDQDOLWLNGDQJHODVXNXU
$ODWXQWXNDQDOLVLV¿VLNLRNLPDDQWDUDODLQRYHQ0HPPHUW
QHUDFDDQDOLWLN2KDXV$GYHQWXUHUTM), desikator, water bath, 
NHUWDV VDULQJ 6SHNWURIRWRPHWHU 899LV PLQL GDQ DODWDODW
gelas. 
Tahapan Penelitian
7DKDSDQ SHQHOLWLDQ GLDZDOL GHQJDQ SHUHQGDPDQ NRUR
SHGDQJ VHODPD  MDP GDQ GLODNXNDQ SHUJDQWLDQ DLU VHWLDS
 MDP VHNDOL 3HQJHFLODQ XNXUDQ NRUR SHGDQJ GHQJDQ FDUD
SHUDMDQJDQ .RUR SHGDQJ UDMDQJ GLUHQGDP GDODP ODUXWDQ
DVDP ODNWDW    GDQ  VHODPD PHQLW GDQ 
menit dalam waterbath SDGD VXKX o& 3HQJHULQJDQ NRUR
SHGDQJPHQJJXQDNDQcabinet dryerSDGDVXKXo&VHODPD
 MDP .RUR SHGDQJ NHULQJ VHODQMXWQ\D GLWHSXQJNDQ GDQ
GLD\DNGHQJDQD\DNDQPHVK6HODQMXWQ\DGLDQDOLVLV¿VLN
NLPLD GDQ ¿VLNRNLPLD \DQJ PHOLSXWL GHUDMDW SXWLK NDGDU
DLUDPLORVDSURWHLQGD\DVHUDSDLUNHODUXWDQGDQswelling 
power.
Kadar Air dan Derajat Putih
Kadar air diukur dengan menggunakan metode 
7KHUPRJUDYLPHWUL 6XGDUPDGML GNN  3HQJXNXUDQ
GHUDMDWSXWLKDWDXLQWHQVLWDVZDUQDPHQJJXQDNDQDODW0LQROWD
&KURPDPHWHUVHUL&5GHQJDQPHWRGH+XQWHU/DE
PHQXUXW GH0DQ  &KURPDPHWHU GLNDOLEUDVL GHQJDQ
VWDQGDU ZDUQD SXWLK ODOX WHSXQJ GLPDVXNNDQ GDODP NXYHW
6HODQMXWQ\D PHQJXNXU QLODL / D E +DVLO \DQJ GLSHUROHK
GLKLWXQJGHQJDQUXPXV: >O@2D2+b2@0,5
Kadar Protein dan Kadar Amilosa
3HQJXNXUDQNDGDUSURWHLQGHQJDQPHQJJXQDNDQPHWRGH
.MHOGDKO6XGDUPDGMLGNN6HGDQJNDQNDGDUDPLORVD
PHQJJXQDNDPHWRGH$OLDZDWLPJVDPSHOWHSXQJ
dimasukkan ke dalam labu takar dan ditambahkan 1 ml etanol 
VHUWDPO1D2+16HWHODKLWXODUXWDQVDPSHOGLSDQDVNDQ
VHODPDPHQLWNHPXGLDQGLGLQJLQNDQGDQGLSLQGDKNDQNH
GDODPODEXWDNDUPONHPXGLDQGLWHWDSNDQVDPSDLWDQGD
WHUD GHQJDQ DNXDGHV /DUXWDQ NHPXGLDQ GLSLSHW VHEDQ\DN
5 ml, lalu dimasukkan ke dalam labu takar 100 ml dan 
GLWDPEDKNDQPOODUXWDQLRGVHUWDPODVHWDW1
/DUXWDQ VHODQMXWQ\D GLWDPEDK DNXDGHV VDPSDL WDQGD
tera, dikocok, didiamkan selama 20 menit, dan diukur 
LQWHQVLWDV ZDUQD GHQJDQ VSHNWURIRWRPHWHU .DGDU DPLORVD
dihitung dengan rumus:
$PLORVD $6[)3Z[
Keterangan:
$   DEVRUEDQVLVDPSHO
6   VORSHNHPLULQJDQSDGDNXUYDVWDQGDU
)3  IDNWRUSHQJHQFHUDQ\DLWX
:  EHUDWVDPSHOJUDP
Swelling Power
Pengujian swelling power GLODNXNDQ PHQXUXW /HDFK
GNNVHEDQ\DNJUSDWLGLODUXWNDQGDODPDTXDGHVW
PO.HPXGLDQODUXWDQGLSDQDVNDQGDODPwaterbath dengan 
WHPSHUDWXU o& VHODPD  PHQLW 6XSHUQDWDQW GLSLVDKNDQ
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GHQJDQ VHQWULIXVH GHQJDQ NHFHSDWDQ  USP VHODPD 
menit, dan ditimbang. Perhitungan swelling power dilakukan 
GHQJDQUXPXVEHUDWSDVWDEHUDWVDPSHONHULQJ
Daya Serap Air dan Kelarutan
3HQJXNXUDQ GD\D VHUDS DLU PHQJJXQDNDQ PHWRGH
)DUGLD]  VDPSHO  JU GLOHWDNNDQ SDGD NHUWDV VDULQJ
\DQJEHUDGDGLDWDVFRURQJDTXDGHVGLWDPEDKNDQVHEDQ\DN
PO DLU \DQJPHQHWHV GLWDPSXQJ ODOX WLPEDQJ DLU \DQJ
WHUWPSXQJGDODPHUOHQP\HUGDQNHUWDVVDULQJ'D\DVHUDSDLU
GLKLWXQJGHQJDQUXPXVEHUDWDLU\DQJWHUVHUDSEHUDWVDPSHO
6HGDQJNDQXMLNHODUXWDQPHQJJXQDNDQPHWRGH$SUL\DQWRQR
GNN
Rancangan Percobaan
5DQFDQJDQ SHUFREDDQ PHQJJXQDNDQ 5DQFDQJDQ$FDN
/HQJNDS)DNWRULDO5$/)GXDIDNWRU\DLWXNRQVHQWUDVLDVDP
ODNWDWGDQODPDSHUHQGDPDQGHQJDQNDOLXODQJDQVDPSHOGDQ
 NDOL XODQJDQ DQDOLVLV'DWD \DQJGLSHUROHK DNDQGLDQDOLVLV
menggunakan analisis varian dengan menggunakan SPSS ver. 
-LNDWHUGDSDWSHUEHGDDQQ\DWDDQWDUSHUODNXDQPDNDDNDQ
GLODQMXWNDQGHQJDQXML EHGDQ\DWDGHQJDQPHWRGHDuncan’s 
Multiple Range Test '057SDGDWDUDIVLJQL¿NDQVLĮ 
HASIL DAN PEMBAHASAN
Kadar Air
.DGDUDLU\DQJEHUEHGDQ\DWDGHQJDQNRQWURO WHUGDSDW
SDGD NRQVHQWUDVL DVDP ODNWDW  3DGD WHSXQJ GHQJDQ
NRQVHQWUDVL DVDP ODNWDW  GDQ  WLGDN PHQXQMXNNDQ
NDGDU DLU \DQJ EHGD Q\DWD WHUKDGDS NRQWURO 7DEHO 
3HQXUXQDQNDGDUDLUSDGDWHSXQJNRURSHGDQJWHUPRGL¿NDVL
GLGXJD NDUHQD DVDP ODNWDW PDPSX PHOHPDKNDQ LNDWDQ
KLGURJHQ ,NDWDQ KLGURJHQ \DQJ OHPDK PHQ\HEDENDQ EHUDW
PROHNXO SDWL PHQMDGL OHELK UHQGDK VWUXNWXUQ\D PHQMDGL
UHQJJDQJ GDQ OXQDN VHKLQJJD VDDW SHQJHULQJDQ DLU \DQJ
WHUXDSNDQOHELKEDQ\DN
6HPDNLQ ODPD SHUHQGDPDQ GHQJDQ DVDP ODNWDW PDND
NDGDU DLU WHSXQJ \DQJ GLKDVLONDQ VHPDNLQ UHQGDK 7DEHO
+DOLQL WHUMDGLNDUHQDVHPDNLQODPDUHDNVLGHQJDQDVDP
ODNWDW PHQ\HEDENDQ LNDWDQ KLGURJHQ SDGD SDWL PHQMDGL
lemah, sehingga ikatan antar molekul air dengan berbagai 
NRPSRQHQODLQQ\DSDGDEDKDQ OHELKPXGDKSXWXV0HQXUXW
+DULMRQRGNNSXWXVQ\DLNDWDQDLUGHQJDQNRPSRQHQ
ODLQPHQJDNLEDWNDQWHNVWXUEDKDQPHQMDGLEHUSRULVHKLQJJD
SHQJXDSDQDLUVHODPDSHQJHULQJDQPHQMDGLVHPDNLQPXGDK
dengan demikian kadar air akan menurun dalam jangka waktu 
SHQJHULQJDQ\DQJVDPD
Derajat Putih
Derajat SXWLK WHSXQJ NRUR SHGDQJ WHUPRGL¿NDVL
PHQJDODPL SHQLQJNDWDQ VHLULQJ GHQJDQ EHUWDPEDKQ\D
NRQVHQWUDVL DVDP ODNWDW 7DEHO  .RURSHGDQJPHQJDODPL
SHQFRNODWDQHQ]LPDWLVVHODPDSURVHVSHQJRODKDQ3HQFRNODWDQ
HQ]LPDWLVGLVHEDENDQNDUHQDDGDQ\DHQ]LPIHQRODVH6HPDNLQ
ODPD ZDNWX SHUHQGDPDQ MXJD PHQXQMXNNDQ SHQLQJNDWDQ
GHUDMDWSXWLK\DQJQ\DWD7DEHO Semakin tinggi konsentrasi 
DVDPODNWDW\DQJGLJXQDNDQGDQVHPDNLQ ODPDSHUHQGDPDQ
PHQ\HEDENDQSHQXUXQDQS+ ODUXWDQ SDGD S+\DQJ UHQGDK
DNWL¿WDV HQ]LP IHQRODVH PDPSX GLKDPEDW VHKLQJJD GHUDMDW
SXWLKWHSXQJDNDQPHQLQJNDW
7DEHO 3HQJDUXKYDULDVLNRQVHQWUDVLDVDPODNWDWWHUKDGDSNDGDUDLUGHUDMDWSXWLKNDGDUSURWHLQGDQNDGDUDPLORVDWHSXQJNRUR
SHGDQJWHUPRGL¿NDVL
Asam laktat .DGDUDLUZE 'HUDMDWSXWLK .DGDUSURWHLQ .DGDUDPLORVD
NRQWURO ± 0,185 b  a b 25,276 ± 0,182 a
 ± 0,235b ± 0,631b 25,828 ± 1,591a ± 0,675b
  b c a 27,651 ± 1,073b
  ± 0,178 a 87,751 ±c a 27,816 ± 0,803b
.HWHUDQJDQDQJND\DQJGLLNXWLKXUXI\DQJVDPDPHQXQMXNNDQWLGDNEHUEHGDQ\DWDSDGDWDUDIVLJQL¿NDQVLĮ 
7DEHO 3HQJDUXKODPDSHUHQGDPDQDVDPODNWDWWHUKDGDSNDGDUDLUGHUDMDWSXWLKNDGDUSURWHLQGDQNDGDUDPLORVDWHSXQJNRUR
SHGDQJWHUPRGL¿NDVL
/DPDSHUHQGDPDQ .DGDUDLUZE 'HUDMDWSXWLK .DGDUSURWHLQ .DGDUDPLORVD
0 menit 7,701 ± 0,185 b  a ± 0,567 b 25,276 ± 0,182 a 
30 menit ± 0,597 ab  b  a 27,301 ± 0,527 b
60 menit 7,197  a 87,690 ± 0,325 c ± 1,536 a 27,985 ± 0,955 b
.HWHUDQJDQDQJND\DQJGLLNXWLKXUXI\DQJVDPDPHQXQMXNNDQWLGDNEHUEHGDQ\DWDSDGDWDUDIVLJQL¿NDQVLĮ 
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Kadar Protein
9DULDVL SHUHQGDPDQ DVDP ODNWDW GDSDW PHQXUXQNDQ
NDQGXQJDQSURWHLQGDODPNRURSHGDQJGLEDQGLQJNDQGHQJDQ
NRQWURO+DVLOEHGDQ\DWDGLWXQMXNNDQDQWDUSHODNXDQNRQWURO
GHQJDQWHSXQJWHUPRGL¿NDVLQDPXQYDULDVLNRQVHQWUDVLDVDP
ODNWDWWLGDNEHUSHQJDUXKQ\DWDWHUKDGDSNDGDUSURWHLQWHSXQJ
WHUPRGL¿NDVL 7DEHO  3HQXUXQDQ SURWHLQ \DQJ WHUMDGL
SDGDWHSXQJWHUPRGL¿NDVLGLNDUHQDNDQLRQSRVLWLIGDULDVDP
PHQ\HEDENDQSURWHLQ\DQJVHPXODEHUPXDWDQQHWUDOPHQMDGL
EHUPXDWDQSRVLWLILQLPHQ\HEDENDQNHODUXWDQSURWHLQGDODP
DLUEHUWDPEDK7UL\RQR
.DGDU SURWHLQ WHSXQJ NRUR SHGDQJ WHUPRGL¿NDVL
PHQJDODPLSHQXUXQDQGLEDQGLQJNDQGHQJDQNRQWURO2SKDUW
&(GDODP1XUMDQDKPHQJHPXNDNDQEDKZDVHPDNLQ
ODPD SURWHLQ EHUHDNVL GHQJDQ DVDP NHPXQJNLQDQ EHVDU
LNDWDQSHSWLGD WHUKLGUROLVLVVHKLQJJDVWUXNWXUSULPHUSURWHLQ
UXVDN0HQXUXW$QJOHPLHU GDQ0RQWJORPHU\  NDGDU
SURWHLQWXUXQNDUHQDOHSDVQ\DLNDWDQVWUXNWXUSURWHLQVHODPD
SHUHQGDPDQ VHKLQJJD NRPSRQHQ SURWHLQ ODUXW GDODP DLU
6HPDNLQODPDZDNWXSHUHQGDPDQDVDPODNWDWPHQ\HEDENDQ
VHPDNLQ EDQ\DN NRPSRQHQ SURWHLQ \DQJ ODUXW DLU VHKLQJJD
PHQXUXQNDQNDGDUSURWHLQWHSXQJ
Kadar Amilosa
.DGDU DPLORVD WHSXQJ NRUR SHGDQJ WHUPRGL¿NDVL
EHUEHGD Q\DWD GDQ PHQJDODPL SHQLQJNDWDQ DSDELOD
GLEDQGLQJNDQ GHQJDQ SHUODNXDQ FRQWURO 7DEHO  GDQ7DEHO
.LVDUDQDPLORVDWHSXQJNRURWHUPRGL¿NDVLDGDODK
 3DWL WHUGLULGDULVWUXNWXUDPLORVDGDQDPLORSHNWLQ
$PLORVDPHUXSDNDQUDQWDLOXUXVGDQDPLORSHNWLQPHUXSDNDQ
UDQWDL EHUFDEDQJ $VDP EHUSHUDQ GDODP SURVHV KLGUROLVLV
VHKLQJJD PHPXWXVNDQ UDQWDL SDWL 3HPXWXVDQ UDQWDL SDGD
SURVHVKLGUROLVLVOHELKPXGDKWHUMDGLSDGDDPLORSHNWLQNDUHQD
VWUXNWXUQ\D EHUVLIDW DPRUI UHQJJDQJ .DQGXQJDQ DPLORVD
WHSXQJ NRUR SHGDQJ WHUPRGL¿NDVL PHQJDODPL SHQLQJNDWDQ
dibandingkan dengan kontrol. Perlakuan hidrolisis dengan 
DVDP VHODLQ PHQJKDVLONDQ SHPXWXVDQ SDGD UDQWDL DPLORVD
MXJDWHUMDGLSDGDVHEDJLDQUDQWDLDPLORSHNWLQ\DQJEHUDNLEDW
PHQLQJNDWQ\DNDQGXQJDQDPLORVD6DJXLODQGNN
Daya Serap Air
.RQVHQWUDVL DVDP ODNWDW EHUSHQJDUXK WHUKDGDS
SHQLQJNDWDQGD\DVHUDSDLUWHSXQJNRURSHGDQJWHUPRGL¿NDVL
GLEDQGLQJNDQGHQJDQNRQWURO7DEHO0HQLQJNDWQ\DGD\D
VHUDS DLU SDGD WHSXQJ NRUR SHGDQJ WHUPRGL¿NDVL GLGXJD
NDUHQD VHPDNLQ WLQJJL NRQVHQWUDVL DVDP \DQJ GLWDPEDKNDQ
PHQ\HEDENDQ DVDP \DQJ WHUGLIXVL VHPDNLQ EDQ\DN DWRP
+ \DQJ EHUHDNVL GHQJDQ SDWL PHQMDGLNDQ LNDWDQ KLGURJHQ
GLDQWDUDSDWLOHPDKGDQDNLEDWQ\DLNDWDQQ\DPHQMDGLWHUSXWXV
0HQXUXW $VJDU GDQ 0XVDGGDG  WHUSXWXVQ\D LNDWDQ
KLGURJHQPHQ\HEDENDQGD\DVHUDSDLUPHQLQJNDW
3HQJDUXK ODPD SHUHQGDPDQ WHUKDGDS GD\D VHUDS DLU
WHSXQJNRURSHGDQJWHUPRGL¿NDVLWHUOLKDWSDGD7DEHO1LODL
GD\DVHUDSDLUWHSXQJGHQJDQSHUODNXDQSHUHQGDPDQPHQLW
mengalami kenaikan dibandingkan kontrol. Perendaman 30 
PHQLWWLGDNPHPEHULNDQSHQJDUXKSDGDNHQDLNDQGD\DVHUDS
air.
Kelarutan 
6HPDNLQ PHQLQJNDWQ\D NRQVHQWUDVL DVDP ODNWDW \DQJ
GLEHULNDQQLODLNHODUXWDQVHPDNLQEHVDU3DGDWHSXQJNRQWURO
QLODLNHODUXWDQVHEHVDUEHUEHGDQ\DWDGHQJDQVHPXD
WHSXQJ PRGL¿NDVL 7HSXQJ PRGL¿NDVL GHQJDQ DVDP ODNWDW
PHPLOLNLQLODLNHODUXWDQVHEHVDUWLGDNEHUEHGD
Q\DWD GHQJDQ WHSXQJ NRUR SHGDQJ GHQJDQ DVDP ODNWDW 
\DQJPHPLOLNLQLODLNHODUXWDQVHEHVDU7HSXQJNRUR
7DEHO 3HQJDUXKYDULDVLNRQVHQWUDVLDVDPODNWDWWHUKDGDSNDUDNWHULVWLN¿VLNRNLPLDWHSXQJNRURSHGDQJWHUPRGL¿NDVL
.RQVHQWDVLDVDPODNWDW 'D\DVHUDSDLUPOJ .HODUXWDQ Swelling powerJJ
NRQWURO 3,78  a 32,985 ± 0,63 a  a
 3,87 ± 1,09 bc 35,160 b 6,83 ± 0,25 ab
 3,88 ± 0,11 bc 35,311 ± 1.18 b 7,33  bc
 3,93 ± 0,08 c 37,298 ± 0,63 c 7,70 ± 0,66 c
.HWHUDQJDQDQJND\DQJGLLNXWLKXUXI\DQJVDPDPHQXQMXNNDQWLGDNEHUEHGDQ\DWDSDGDWDUDIVLJQL¿NDQVLĮ 
7DEHO 3HQJDUXKODPDSHUHQGDPDQDVDPODNWDWWHUKDGDSNDUDNWHULVWLN¿VLNRNLPLDWHSXQJNRURSHGDQJWHUPRGL¿NDVL
/DPDSHUHQGDPDQ 'D\DVHUDSDLUPOJ .HODUXWDQ Swelling powerJJ
0 menit 3,78  a 32,985 ± 0,63 a 6,35  a
30 menit ± 0,08a 35,758 ± 1,53 b 7,03  b
60 menit 3,96 ± 0,07 b 36,093  b 7,55 ± 0,68 c
.HWHUDQJDQDQJND\DQJGLLNXWLKXUXI\DQJVDPDPHQXQMXNNDQWLGDNEHUEHGDQ\DWDSDGDWDUDIVLJQL¿NDQVLĮ 
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SHGDQJPRGL¿NDVLDVDPODNWDWPHPLOLNLQLODLNHODUXWDQ
WHUWLQJJL \DLWX VHEHVDU  EHUEHGD Q\DWD GHQJDQ
NHODUXWDQ SDGD SHUODNXDQ ODLQ 7DEHO 0HQXUXW 'HPLDWH
dkk.VDDWDVDPGLWDPEDKNDQSDGDSHUHQGDPDQDNDQ
PHQ\HEDENDQ DVDP EHUGLIXVL NH JUDQXOD SDWL VHKLQJJD
PROHNXOQ\DPHQMDGLOHELKNHFLOGDQPXGDKODUXWGDODPDLU
6HPDNLQ ODPD ZDNWX UHDNVL \DQJ GLJXQDNDQ
PHQJKDVLONDQ WHSXQJ NRUR SHGDQJ PRGL¿NDVL GHQJDQ
NHODUXWDQ \DQJ VHPDNLQ PHQLQJNDW 7HSXQJ GHQJDQ
SHUHQGDPDQPHQLWPHPLOLNLQLODLNHODUXWDQWHUWLQJJL\DLWX
VHEHVDU  WHSXQJ NRUR SHGDQJ GHQJDQ SHUHQGDPDQ
asam laktat 30 menit memiliki nilai kelarutan sebesar 
GDQWHSXQJNRQWUROKDQ\DPHPLOLNLNHODUXWDQVHEHVDU
7DEHO0HQXUXW3RPHUDQ]NHODUXWDQSDWL
VHPDNLQ WLQJJLGHQJDQPHQLQJNDWQ\D VXKX VHUWDNHFHSDWDQ
SHQLQJNDWDQNHODUXWDQDGDODKNKDVXQWXNVHWLDSSDWL:DNWX
UHDNVLEHUSHQJDUXKWHUKDGDSRSWLPDVLSURVHVGDQSURGXN
Swelling Power
6HPDNLQ WLQJJL NRQVHQWUDVL DVDP ODNWDWPHQ\HEDENDQ
nilai swelling powerVHPDNLQPHQLQJNDW7DEHOSwelling 
power WHUHQGDKSDGD WHSXQJNRQWURO \DLWX VHEHVDU  JJ
GDQSDGDNRQVHQWUDVLDVDPODNWDWVHEHVDUPHPLOLNLQLODL
swelling powerWHUWLQJJL\DLWXVHEHVDUJJ3HQLQJNDWDQ
swelling power SDGD WHSXQJ PRGL¿NDVL NDUHQD DGDQ\D
KLGUROLVLV SDWL +LGUROLVLV WHUMDGL NDUHQD DGDQ\D SHPXWXVDQ
UDQWDLSDWLROHKDVDP
3HUHQGDPDQ VHODPD   GDQ  PHQLW PDPSX
meningkatkan nilai swelling power. Swelling power tertinggi 
SDGDWHSXQJNRURSHGDQJWHUPRGL¿NDVLGHQJDQSHUHQGDPDQ
DVDP ODNWDW VHODPD  PHQLW DGDODK  JJ 7DEHO 
6HPDNLQODPDZDNWXSHUHQGDPDQDVDPEHUDUWLVHPDNLQODPD
ZDNWXKLGUROLVLV LQLPHQ\HEDENDQ UDQWDLSDWL WHUHGXNVLGDQ
FHQGHUXQJOHELKSHQGHNVHKLQJJDPXGDKPHQ\HUDSDLU
KESIMPULAN
'DUL KDVLO SHQHOLWLDQ GDSDW GLVLPSXONDQ EDKZD
SHQJJXQDDQNRQVHQWUDVLDVDPODNWDW\DQJVHPDNLQEHVDUGDQ
VHPDNLQODPDQ\DZDNWXSHUHQGDPDQPHQJDNLEDWNDQEHVDUQ\D
NDQGXQJDQDPLORVDGD\DVHUDSDLUNHODUXWDQswelling power, 
GDQGHUDMDWSXWLKWHSXQJNRURSHGDQJWHUPRGL¿NDVLVHPDNLQ
EHVDUWHWDSLDNDQPHQXUXQNDQEHVDUQ\DNDGDUDLUGDQNDGDU
SURWHLQWHSXQJNRURSHGDQJWHUPRGL¿NDVL
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